OVEN-BAKED 
SALZBURGER NOCKERL 


SERVES 4 TO 6 


Ingredients 

1 tablespoon butter 

6 egg whites 

pinch of salt 

21% tablespoons granulated sugar 
2 egg yolks 

2 tablespoons flour 

2 to 3 tablespoons confectioners 
sugar for sprinkling 


Method 


Brush a 9-inch glass pie pan with butter. 

Pre-heat oven to 350 degrees F. 

Beat the egg whites and salt with an elec- 
tric beater until soft peaks form. Add sugar 
while beating until firm, shiny peaks are 
formed. Remove from beater. 

In another bowl, beat egg yolks by hand 
with a wire whip until light. Slowly, through 
a sieve, add the 2 tablespoons of flour and 
keep beating until you have a bubbly, fluffy 
mixture with no trace of flour. Add one- 
third of the stiff egg whites to this mixture, 
and with the hand beater, gently fold the egg 
white and egg yolk mixture together. Don’t 
beat, just fold. 

Now add this mixture to the other two 
thirds and again, without beating, fold ir 
together. While you are doing this folding, 
have the brushed pie pan already in the 
oven, so it gets hot. With a rubber spatula, 
transfer the whole mixture into the pie pan, 
close the door, and don’t open it for 10 min- 
utes, remove, sprinkle with the powdered 
sugar. Serve at once. 


